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Theoretical optimisation graph for the pasteurisation process of ready-to-eat whole edible crab based on Eqs. 12 and 13. Grey lines represent the quality boundaries between 'good' and 'acceptable' (dashed line) and between 'acceptable' and 'non-acceptable' (block line). Black lines represents the minimum processing conditions (time/temperature) required for crabs of different weights (from bottom to top 400, 500, 600, 700 and 800 g) to achieve an adequate F value based on the inactivation of C. botulinum type E (F 90°C 10°C = 10 min)
